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MANGO GINGER GLAZED BEEF TENDERLOIN with Dijon chive mayonnaise and garlic jus
DRrY MUSHROOM CRUSTED PORK TENDERLOIN with cilantro garlic aioli
SMOKED PORK LOIN, sliced thin, brandy reduction

AGAVE AND BASIL CURED SALMON FILET, roasted pepper and corn chutney
or mango avocado chutney

PESTO STUFFED CHICKEN ROULADE with rosemary jus
BRAISED BREAST OF CHICKEN with mushroom, tomatoes, sugar pears and lemon, brown rice

HEerBs DE PROVENCE ROASTED TENDERLOIN OF ANGUS BEEF, with blue cheese mayonnaise
and silver dollar rolls

TRUFFLE BUTTER ROASTED TENDERLOIN OF ANGUS BEEF, with mustard horseradish sauce
and silver dollar rolls

AGAVE GRILLED SALMON with citrus salsa verde

HERB AND PEPPER CRUSTED ROULADE OF FLANK STEAK stuffed with artichokes, spinach
and sundried tomatoes

ScALLION CRUSTED AHI TUNA with broccoli florets, bell pepper; wasabi mashed potatoes
and toasted sesame sauce

SUNDRIED TOMATO RIsOTTO with grilled seasonal vegetables

BreAsT oF cHICKEN stuffed with pesto, baby vegetables and fingerling potatoes, basil sauce
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